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processing of pork products to destroy trichinellae, pH in monitoring
fermentation in dry and semidry sausages, Residual chlorine in cannery
cooling water, and phosphatase to detect faulty pasteurization. These mea-
surements provide information at the time of processing when it is most
needed.

While certain processing steps can reduce the incidence of foodborne
pathogens in a product, other steps can do the reverse. Staphylococci may
be added to crab meat during hand picking. Exposure of cooked food to
work surfaces and utensils previously used for raw animal products can
result in transfer of salmonellae to the finished food. Even canned foods
can become recontaminated from cooling water through minute defects
in the containers.

SUSCEPTIBILITY OF PROBABLE CONSUMERS

Infants, the aged, the malnourished, and the infirm are more susceptible
to salmonellae and other infectious agents than are healthy adults. There-
fore, foods intended primarily for these susceptible groups are expected
to meet more rigid microbiological requirements than are foods for the
general population (NRC, 1969).

ULTIMATE TREATMENT

Although regulatory agencies make no special point of the ultimate
treatment before consumption, the fact remains that food to be cooked
shortly before eating is less likely to carry viable pathogenic organisms
than is food prepared and last handled some time previously. That is to
say, a Salmonella organism in a dry turkey soup mix that will be cooked
before eating is less hazardous than another Salmonella in a bar of milk
chocolate. Thus, microbiological criteria have less importance with food
that must be cooked than they have for ready-to-use products.
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